Glazed Carrots Julienne

1 lb. carrots 
2 tbsp. butter or margarine 
1/2 tsp. finely grated fresh ginger (or 1/2 tsp. ground ginger) 
1/4 cup brown sugar 
1 tsp. dill 

Peel carrots, cut off tips and tops and cut whole carrots into 2 or 3 sections. With a large knife on a cutting board, cut each round section in half lengthwise and place "flat side down" in a row on the cutting board. In assembly line fashion, you can go down the cutting board pressing your blade down throughout the carrots as thin as you want. A very quick and safe way to julienne carrots which makes an unusual plate appearance when served. Once prepared, put julienne carrots in a skillet with 1/2" water and boil or stew for approximately 2 minutes. Drain while hot and add butter or margarine, ginger and brown sugar. Cover pan or skillet and shake side to side (popcorn style) till butter and brown sugar blends and coats each carrot slice thoroughly. Sprinkle dill and toss again and serve. Very nice side vegetable. Serves 4-6. 






Sunshine Carrots 

5 medium carrots 
1 tablespoon sugar 
1 teaspoon corn starch 
1/4 teaspoon salt 
1/4 teaspoon ginger 
1/4 cup orange juice 
2 tablespoons butter or margarine

Cut carrots into julienne strips. Cover and cook in boiling salted water until just tender. Combine next four ingredients in small sauce pan. Add orange juice, cook stirring constantly, until mixture thickens. Boil 1 minute, stir in butter. Pour over hot carrots to coat evenly. 





Julienne Of Carrots And Snow Peas

Ingredients

2 medium Carrots, cut into matchstick julienne; 1 oz Snow peas, cut into matchstick julienne; Freshly ground pepper; 3 cups Water; 1 ts Oriental sesame oil; 1 tb Minced green onion; 1 Garlic clove, minced; Salt.

Bring water to simmer in medium saucepan. Add carrots and cook 4 minutes. Stir in peas and cook 2 minutes. Drain vegetables. Rinse under cold water; drain thoroughly. Heat oil in heavy medium skillet over medium-high heat. Add carrots, peas, onion and garlic and stir-fry 1 minute. Season with salt and pepper. Serve vegetables immediately.

